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Institute of Food Technologists 


The Institute of Food Technologists is a professional so- 
ciety of scientists, engineers, educators and executives in the 
field of food technology. Food technologists are professionals 
who apply science and engineering to the research, production, 
processing, packaging, distribution, preparation and utilization 
of foods. Individuals who are qualified by education, special 
training, or experience, are extended an invitation to join in 
professional association with the select group of the food in- 
dustry ’s scientific and technological personnel who are Institute 
members. Membership is worth many times its modest cost, 
reflecting positive benefits, stimulation and opportunities for the 
individual and his business or profession. 


OBJECTIVES 


The Institute, as a non-profit, professional, educational so- 
ciety, has several major aims: to stimulate investigations into 
technological food problems; to present, discuss and publish the 
results of such investigations; to raise the educational standards 
of Food Technologists; and to promote recognition of the 
scientific approach to food and the basic role of the Food Tech- 
nologist in industry. All of these activities have the ultimate 
objective of providing better and adequate foods for mankind. 


ORGANIZATION AND PROGRESS 


Organized July 1, 1939, at Cambridge, Mass., with a mem- 
bership of less than 100, the Institute has grown to more than 
9,500 (1968). It is world-wide in scope, with members in the 
Americas, Scandinavia, England, Holland, Germany, France, 
India, Australia, New Zealand, and Japan, among others. 


QUALIFICATIONS FOR MEMBERSHIP 


Professional Members. Any ethically qualified person who 
has had training and experience in food technology, or who in 
the opinion of the Council is recognized as distinguished in the 
contributing sciences as they apply to foods, shall be eligible to 
be a Professional Member of the Institute. The minimum train- 
ing which shall qualify a candidate for such membership is, in 
general, graduation from a college, university or similar insti- 
tution in which he has majored in one or more of the sciences 
or branches associated with food technology. ‘The minimum ex- 
perience shall be three years experience in food technology. 


Members. Any ethically qualified person active in special or 
limited aspects of food technology, who is an Administrator, 
Direetor or Executive under whose jurisdiction operations in 
food technology are conducted; or those engaged in the dis- 
semination of. knowledge of food technology; or one whose 
work requires a general knowledge of the broad principles of 
food technology as it applies to the products, processes or equip- 
ment with which he or she is concerned; or a recent graduate 
in food technology, or applicable branches of science and engi- 
neering who has entered a career in food technology; shall be 
eligible to become a Member. 


Student Members. Any ethically qualified person who is 
registered as a full-time student in an educational insti- 
tution with at least Junior (third year) standing, who is a 
candidate for a Bachelor’s or higher degree in one or more of 
the sciences or branches of engineering associated with food 
technology, shall be eligible for membership as a Student Mem- 
ber. That classification shall be his status only until the end 
of the calendar year in which he completes his schooling. 


DUES 


Professional Members and Members—$20.00 a year; Stu- 
dents—$2.50. Includes subseription to Foop TECHNOLOGY, An- 
nual Directory (and JOURNAL OF Foop SCIENCE if requested). 


PUBLICATIONS 


The Institute publishes two journals. Foop TECHNOLOGY, is- 
sued monthly, is the official journal of the Institute. Besides 
covering many fields of interest to food technologists throughout 
the world, it publishes the results of research in food technology 
and their practical application to industry. The JOURNAL OF 
Foop ScIENCE, issued bimonthly, is devoted exclusively to 
papers presenting original investigations and basic research in 
fundamental food components and processes. In addition, an 
IFT WORLD Drrectory & GUIDE is published annually. 


REGIONAL SECTIONS 


Where 25 or more members live within commuting distance 
of a given point, a regional section may be established. Meet- 
ings can be held at more frequent intervals by such —_— 
Presently, there are 40 regional sections. 
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AFFILIATE ORGANIZATIONS 


Affiliate certificates may be granted to food technology 
organizations outside the U.S.A. There are currently five 
chartered affiliate organizations. 


ANNUAL MEETINGS ° 


An Annual Meeting of the Institute provides a specially- 
organized technical program, awards banquet, and industrial 
exhibit of equipment, services, processes and ingredients. The 
program is designed to emphasize current trends and techno- 
logical developments. Special guest speakers are invited. 


AWARDS 


The Institute administers the following awards: 


NICHOLAS APPERT AWARD. Purpose of this award 
(Medal furnished by the Chicago Section, and $1,000) is to 
honor a person for pre-eminence in and contributions to Food 
Technology. 


BABCOCK-HART AWARD. Purpose of this award ($1,000 
and Plaque sponsored by The Nutrition Foundation) is to 
honor a person for contributions to Food Technology that have 
improved public health through some aspects of nutrition or 
more nutritious food. 


IFT INTERNATIONAL AWARD. Purpose of this award 
(Silver Salver sponsored by Australian Institute of Food Sci- 
ence and Technology, and $1,000) is to recognize an IFT 
Member for promoting international exchange of ideas in Food 
Technology. 


FOOD TECHNOLOGY INDUSTRIAL ACHIEVEMENT 
AWARD. Purpose of this award (Plaques to company and 
individuals) is to recognize and honor the developers of an 
outstanding new food process and/or product representing a 
significant advance in the application of Food Technology to 
food production, successfully applied in actual commercial 
operation. 


IFT AWARD FOR RESEARCH. Purpose of this award 
($1,000 and Plaque) is to recognize a research scientist 35 
years of age or younger, who has demonstrated outstanding 
ability in Food Science or Technology research. 


FELLOWSHIPS 

Florasynth—$1,000 and plaque 

General Foods—Three, each $4,000 and plaque 

IF F—$1,000 and plaque 

Monsanto—-$1,000 and plaque 

Nestlé—Two, each $1,000 and plaque 

Pillsbury—Two, each $1,000 and plaque 

Samuel Cate Prescott—(donors: various industrial firms)— 
$1,000 and plaque 


Purpose of IFT-administered Fellowships is to encourage 
graduate work in the field of Food Science and Technology 
directed to extending or improving knowledge in some phase 
of food conservation, food production, or food processing. 
Available to graduate students. 


SCHOLARSHIPS 


e R. T. French (donor: R. T. French Co.)—Two, each $1,000; 
accompanied by plaque 

e Fritzsche’s F. H. Leonhardt Sr. Memorial (donor: Fritzsche 
Brothers, Inc.) —$1,000 and plaque ‘ 

® Gerber (donor: Gerber Products Co.)—Six, each $1,000; 
accompanied by plaque. 

@ Alexander E. Katz Memorial (donor: F. Ritter & Co.)— 
$1,000 and plaque 

@ Mexico (donor: Mexico Section of IFT)—$1,000 and plaque 


Purpose of IFT-administered Scholarships is to focus atten- 
tion on the need for more young people in Food Science and 
Technology, and to encourage deserving and outstanding stu- 
dents to take undergraduate work leading to a Bachelor’s 
Degree in Food Science, Food Engineering, or Food Tech- 
nology. Available to ineccming Juniors and Seniors who have 
completed at least one term of study at the institution from 
which they expect to earn a baccalaureate degree. 


IFT SCHOLARSHIPS 


® IFT Freshman/Sophomore Scholarships—Thirty, each valued 
at $500 and including a complimentary subscription to 
Foop TECHNOLOGY during the tenure of the scholarship. 
Purpose of the IFT Scholarships is to attract and encourage 
worthy students to enter the fields of Food Technology, Food 
Engineering or Food Science. Available to incoming college 
freshmen, and sophomores. 





Author Index — Food Ti echnology — Volume 22, 1968 


A 


Abbott, J. A., 635 

Ahmed, E.M., 769, 1592 
Aldrich, P. J., 1183, 1285, 1589 
Altsehul, A. M., 592 

Amano, K., 881 

Anderson, R. M., 1250 

Andux, A., 1433 

Arai, S., 889 

Armbruster, G., 1007 

Arrieta, L., 758 


B 


Bachman, G. S., 635 
Bakal, A., 331 
Baldwin, R. E., 1261, 1309, 
1460, 1573 
Ball, C. O., 473 
Barbour, H. F., 1449 
Bard, G. W., 932 
Barnett, H., 797 
Becker, R., 503, 1484 
Bednareyk, N. E., 144 
Benton, A. W., 83 
Berg, R. W., 1319 
Berthold, Jr., R., 83 
Board, P. W., 717 
Bolin, H. R., 778 
Bomben, J. L., 230 
Bookwalter, G. N., 1581 
Borker, E., 549 
Borton, R. J., 94, 506 
Boughey, F. W., 1018 
Bourne, M. C., 1013 
Boyle, F. P., 132, 205, 208, 778 
Bratzler, L. J., 94, 506 
Brewster, M. L., 286 
Breyer, J. B., 1111 
Brodine, M. V., 607 
Brooke, R. O., 1162 
Brunner, F. W., 34 
Burkholder, L., 1278 
Burkholder, P. R., 1278 
Burns, E. E., 1186 
Burr, H. K., 336, 1362 
Bushill, J. H., 1096 


Cc 


Caiozzi, M., 758 
Calderon, R., 67 
Campbell, L. B., 1150 
Carlin, A. F., 223, 607, 
Cash, D. B., 1477 
Catalano, E. A., 627 
Caul, J. F., 187 
Cavaletto, C. G., 97, 516 
Certified Color 

Industry Committee, 946 
Childers, R. F., 635 
Chipley, J. R., 1462 
Chiu, C. M., 1157 
Chu, A., 1278 
Clark, J. P., 1235 
Claydon, T. J., 215 
Cliplef, R. L., 772 
Clydesdale, F. M., 793 
Cohen, S., 1009 
Conger, S. S., 189 
Cook, C. W., 852 


1477 


Cotterill, O. J., 1573 
Crawford, L., 1289 
Cucullu, A. F., 1131 


D 


Daftary, R. D., 327 

Dani, N. P., 886 

Dastur, K., 1176, 1481 

Davidek, J., 1317 

Davidson, W. D., 772 

Davies, J. H., 1118 

Deatherage, F. E., 164 

de Figueiredo, M. P., 1069 

de Guzman, A., 1457 

Del Valle, F. R., 1036, 1085, 
1135 

DeMan, J. M., 1369 

Demont, J. I., 1186 

Dennison, R. A., 769, 901, 903, 
1592 

Deobald, H. J., 627 

De Ruiter, D., 867 

Deschamps, I., 67 

de Winter, F., 1269 

Dickerson, R. W. Jr., 1533 

Dietrich, W. C., 503 

Doeving, K. B., 1362 

Dougherty, M. H., 1455 

Dunkley, W. L., 969 

Durkee, E. L., 915 


E 


Earle, R. L., 100 
Eaves, C. A., 48 
Ellis, B. H., 583 
El-Waraki, A., 233 


F 


Fairbrother, J: G., 1596 
Feinberg, B.. 205, 208 
Fellers, P. J., 1601 
Fields, M. L., 1457 
Figa, J. E., 1169 
Finch, R., 1289 
Finney, K. F., 324, 327, 333, 
897, 1157 
Fiori, F., 1111 
Fish, N. L., 215 
Fitzgerald, J. V., 635 
Fleming, A. K., 100 
Foda, Y. H., 233 
Folinazzo, J. F., 615 
Forsyth, F. R., 48 
Forsythe, R. H., 1018 
Fox, M., 293 


Francis, F. J., 611, 793, 1293 
Frazeur, D. R., 910, 912 

Free, A. H., 212 

Frey, C. N., 546 

Fujimaki, M., 889 

Funk, K., 1183, 1285, 1589 


G 


Gandhi, S. K., 1018 

Garibaldi, J. A., 1031 

Gerling, J. E., 106 

Goldblatt, L. A., 1131 

Goldblith, 8S. A., 534, 
1266 

Gonzalez, A., 67 

Gonzalez-Inigo, J. L., 1135 

Grange, G. R., 1120 

Graves, J. H., 234 

Griffin, Jr., E. L., 1581 

Griffin, Jr., R. C., 473 

Guadagni, D. G., 230, 778, 1003 

Guernelli, O., 158 

Guzman, J. P., 160 


1167, 


H 


Hackler, L. R., 1188, 1322 

Hall, A., 765 

Hall, C. W., 784 

Hall, R. L., 1388, 1496 

Hall, W. M., 549 

Hamre, M. L., 1319 

Hand, D. B., 787, 1028, 1188, 
1322 

Hanson, L. E., 772 

Harrington, R. B., 910, 912 

Harrington, W. O., 1451 

Harris, J. G., 230 

Hart, M. R., 1241 

Hashida, W., 1436 

Hasling, V. C., 627 

Hayakawa, K., 905 

Hayes, E. R., 1446 

Hedrick, T. I., 1429 

Heidelbaugh, N. D., 234 

Heiland, W. K., 219 

Heineman, H. E. O., 377 

Hemphill, D. D., 1460 

Herndon, D. H., 473 

Herz, K. O., 545 

Hills, C. H., 1451 

Hoff, J. E., 1395 

Hotehkiss, D. K., 1319 

Howard, G. L., 86 

Howard, K. E., 34 

Ha, K. H., 1111 


Huxsoll, C. C., 705 
I 

Irmiter, T. F., 1183, 1285, 1589 
J 


Jacks, D., 618 
Jacobson, M., 1007 
Jaffe, W. G., 56 
Jelliffe, D. B., 58 
Johnson, O. C., 165 
Josyln, M. A., 1334, 1512 
Jungk, R. A., 1319 


K 


Kan, B., 1269 
Kandler, M. Z., 1167 
Kato, H., 889 
Kawabata, T., 881 
Keeney, P. G., 1150 
Kemp, J. D., 1315 
Kenyon, E. M., 1370 
Keppeler, R. A., 784 
Khan, A. W., 1317 
Killoran, J. J., 615 
Kim, J. C., 867 

King, C. J., 509, 1235, 1302 
Kloehn, J. M., 618 
Klose, A. A., 1310 
Knightly, W. H., 731 
Kohn, G. G., 166 
Komanowski, M., 219 
Kon, S., 336 
Kopelman, I. J., 799 
Korsehgen, B. M., 1261 
Kostyk, N., 1278 
Kudo, G., 765 

Kuhn, G. D., 901, 903 


L 


Labuza, T. P., 263, 1167, 1576 
Lahiry, N. L., 1557 

Lam, W. K., 1302 

Landers, M. K., 1570 
Langley, B. C., 1442 

Last, J. H., 917 

Lazar, M. E., 1241 
Lebermann, K. W., 487, 490 
Lee, L. S., 1131 

Li, L-H., 1023 

Lineweaver, H., 1310 

Ling, G. N., 1254 

Liston, J., 893 

Liu, T. S., 86 

Livingston, G. E., 35 





: 9 
Figure 2 





Erratum Notice 


The legends for Figures 1 and 2 on page 1029 of Volume 22 should be 
INTERCHANGED (they appear in the article “Concentration of 
Soymilk” by Winston Yau-Lai Lo, K. H. Steinkraus and D. B. Hand). 
Thus the legend for Figure 1 should read: “Viscosity measurements 
of a 20% solids soymilk at various time intervals” and the legend for 
should read: “Apparent viscosity of soymilk at various % 
solids eontent:” 
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water, physical state, 1254 
blanching 
effect, green beans, 233 
fluidized-bed, green peas, 717 
bone 
in ground beef cylinders studies, 1183 
Brazil 
basie and applied nutrition, 164 
Tropical Research Center, 164 
bread 
baking aids, 870 
effect of hydrogenated corn oils, 1446 
effect of sovbean lecithins, 897 
non-wheat flour, 867 
quality, phospholipids effect, 897 
sources of added protein, 871 
bread-making 
and lipid binding in wheat flour, 1157 
properties, 324, 327, 1145 
role of flour lipid fraction, 327 
Britain 
food science development and 
1096 
broeeoli 
acidity and chlorophyll retention, 490 
acidity and texture, 490 
color of flower heads in storage, 487 
post-harvest changes, 487, 490 
respiration of shoots in storage, 487 
stored in modified atmospheres, 487, 
490 
broiler 
back fat quantity as measure of finish, 
999 
brown rot 
peaches, irradiation inactivation, 903 
by-product utilization 
reverse osmosis of whey, 969 


needs, 


Cc 


CA (Controlled Atmosphere) 

for potato greening, 48 
ecaleium uptake 

processed snap beans, 790 
ealeulating 

sterilizing value of heating, 905 
ealorie density 

and broiler back fat, 999 

grade and effect on broiler finish, 999 
canned 

rice quality, 1186 

tomato juice and methyl sulfide, 1003 
canned food 

industry, Latin America, 166 
eanned seafoods 

application of 5’-ribonucleotides, 1436 
canning 

applesauce, nitrogen closure, 1143 

cherries, 1176 
carbohydrates 

role in whipped toppings, 735 
carbon dioxide 

use to control greening of potatoes, 48 
earbonated beverage flavors, 1399 
careasses 

comparison of hot and chilled, 773 

lamb and mutton, weight loss, 100 
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earrots 

quality indicators, 1457 
cassava/soya flour 

use for non-wheat breads, 871 
eassava starch 

use in non-wheat bread, 871 
celery 

rehydration studies, 
cell permeability 

to water, 1256 


1296 


eellulose acetate membranes 
performance in 
whey, 978 
Certified food colors (see: 
changes 
orange juice flavor in storage, 1592 
characteristies 
baking, wheat flour, 1561 
drying, model food systems, 1576 
relation to moisture adsorption, flour, 
1561 
chemieal 


reverse osmosis of 


FD&C) 


modification of egg white, 1018 
cherries 

thermal processing, 1176 
cherry 

milk beverage, stabilization, 1429 
chilling and thawing methods 

effect on quality of cooked turkeys, 607 
chilling method 

effect on turkey water absorption, 1319 
chloride 

marine products, Cotlove titrator, 797 
chlorophyll 

changes, heat processed spinach, 793 

conversion to pheophytin, green beans, 

233 
retention, influence of acidity in broe- 
eoli, 490 

chocolate 

coatings, fat bloom, 1150 
chromatography 

for fractionating flour lipids, 327 
chromatography, gas 

flavor evaluation, 383 
citrus 

water-soluble volatiles, 1455 
civil defense shelters 

adjunet-ration combinations, 618 
clam 

meats, head gas studies, 1162 
cleanliness 

concepts and challenges, 558 
eod 

irradiation of prefried patties, 1570 
Codex Alimentarius 

food standards, 1118, 1120, 1122 

U.S. views, 1120 
eolor(s) 

for foods, use of, 946 

stored broccoli flower heads, 487 
color measurements 

frozen par-fried potatoes, 205 
eolorimetry 

eranberry cocktail, 611 
composition 

bread wheat flours, 1446 

compressed formulated food, 1596 

eorn-soy-milk food supplement, 1583 

fish, 1138 

flours and bread-making, 1160 

FPC, 1560 

full-fat peanut flakes, 909 

hard red winter wheat flour, 1158 

lipid changes in stored eggs, 333 

liquids lost by meats, 1142 


FOOD TECHNOLOGY || JANUARY 1969—125 





composition (econt.) 
par-fry and finish-fry potatoes, 207, 
209 
produet containing lactose powder, 974 
rice oil, 1251 
single-strength orange juice, 1594 
soymilk, 1188 
compressed formulated products 
dehydrated foods, 1596 
computer (s) 
for flavor evaluation, 383 
use in temperature analysis, 799 
use to develop tables for thermal pro- 
cess ealeulations, 473 
computers in food technology 
automated warehousing, 46 
process control, 46 
total EDP, 44 
concentration 
food liquids by RF, 377 
juice, by reverse osmosis, 631 
polarization, reverse osmosis of whey, 
978 
reverse osmosis unit, 915 
soymilk, 1028 
whey by reverse osmosis, 969 
concept (s) 
cleanliness, 558 
eriteria in package planning, 690 
eonduetivity of food 
thermal, literature values, 494 
connective tissue 
surface, effect on ground beef cylin- 
ders, 1589 
consistency 
tomato products, 503, 1484 
constants 
thermal, determining, 784 
consumption 
per capita, food colors, 948 
controlled atmosphere storage 
eure for greening of potatoes, 48 
controversy 
professionalism, 932, 1622 
convective heat transfer 
freeze drying foods, 1235 
conventionally frozen 
ice cream, 910, 912 
cooked 
whole turkeys, quality, 607 
cooking rates 
dry beans, 336 
cooling 
weight loss, lamb and mutton, 100 
COPANT 
activities of, 1123 
corn 
and milk and soybean product, sta- 
bility, 1581 
corn oils 
effect on breadmaking, 1446 
eorn sirup 
added to baked custards, 1470 
and gels containing eggs, 1169, 1465 
corporate personality 
analysis, 822 
correlation 
broiler back fat and calorie density, 
999 
objective and sensory texture, 981 
correlation coefficient, meaning of, 981 
corrosion 
nitrogen closure of applesauce, 1143 
Cotlove titrator 
measuring chloride, marine products, 
797 
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cottonseed oil 

destructive frying performanee, 1252 
cranberry 

cocktail, colorimetry, 611 

juice, pigment stability, 1293 
creamed 

honey-fruit spreads, 83 
eriteria concept 

in package planning, 690 
eritieal path 

analysis for R&D, 1245 
erystallizing solutions 

determining thermal constants, 784 
cucumber 

pickles, loss of whiteness, 1601 
cutback juice 

single strength orange juice, 230 


D 


2,4-D 
effect on eanned apricots, 1481 
DDT 
in apples, effect of preparation meth- 
ods, 1460 
in processed apples, 1460 
degradation 
gelatin, 1151 
inosinie acid, poultry meat, 1317 
dehydrated 
and frozen eggs, gel studies, 1169 
dehydration 
apples, effect of freezing, 1033 
compressed formulated products, 1596 
effect, green beans, 233 
fruit juice aroma compounds volatil- 
ity, 623 
mechanisms of, 263, 1254 
microwave, 705 
protein, 1257 
sweet potato flakes, 627 
densification 
instant applesauce, 1241 
design 
food service system, 35 
recording micro-penetrometer, 1007 
desorption rates 
porous dried foodstuffs, 509 
destruction 
microflora of sea salt, 1599 
thiamine, 1266 
destructive frying 
cottonseed oil, performance, 1252 
rice oil, performance, 1252 
deterioration 
frozen par-fried potatoes, 205, 208 
Deuteromycetes 
in sea salt, 1600 
developing countries 
food technology problems, 62) 
diacetyl test 
for quality control in orange juice, 90 
dichlorodifluoromethane-ethylene oxide 
sterilant at elevated temperatures, 86 
dielectrical heating (see: RF) 
discriminant analysis 
use in flavor research, 383 
dispersibility 
sweetened condensed soymilk, 1030 
distribution 
computer use in, 46 
documentation (see: food documenta- 
tions) 
doses 
single and multiple, irradiated sea- 
food, 893 
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dried 
freeze, shrimp, 886 
dried foodstuffs 
moisture desorption rates, 509 
porous, moistures sorption, 509 
dried fruit 
for creamed honey spreads, 83 
drying 
effect of surface active agents, 1576 
freeze, heat transfer, 1235, 1269 
particulate foods in air, apparatus, 219 
DTA 
of fat transitions, 319 
raw materials analysis, 319 
dust explosions, 227 


owl 


E 
EDP 
computers in food technology, 44 
edueation (see also: food science cur- 
ricula; scholarships; student re- 
cruitment; trained manpower) 
developments in, 1514 
early British efforts, 1096 
program for West Indies, 1098 
quality of, 286, 1512 
separation from research in teaching, 
1202 
efficiency 
emulsifier in model systems, 1449 
egg (s) 
albumen studies, 1465 
eustard studies, 1470 
dried by various ways, studies, 1169, 
1465, 1470 
microbiological specifications, 1069 
processed, gel studies, 1169, 1465, 1470 
shell, lipid changes in storage, 333 
white, chemical modification, 1018 
whole, whipping ability, 1167 
yolk products and Salmonella, 1031 
eleetrostatie-charge 
sugar and starch dust explosions, 227 
emulsifier 
efficiency in model systems, 1449 
milk f: r soybean oil and water, 
1449 
emulsion (s) 
capacities, meat slurries, 506 
comminuted meat, DTA, 319 
ecomminuted meat, fat melting, 775 
comminuted meat, stability, 775 
stability, meat slurries, 506 
England 
food industry, 1096 
food science history, 1096 
enzymes 
proteolytic, soybean, 889 
enzyme conversion 
and chlorophyll changes, spinach, 793 
Erwinia earatovora 
metabolites, quality indicators, 1457 
evaluation 
British, R&D, 1243 
food flavor, 383 
organoleptic, peanut products, 1442 
roasteak method, 1261 
evolution 
quick-salting process for fish, 1036 
EVOP (Evolutionary Operation) 
in-plant research, 293 
two variables, 295 
values of constants, 299 
explosions 
sugar and starch dust, 227 





extraction 

FPC with solvents, 1557 

soymilk from soybeans, 1188 
extrusion principle 

texture measurement of fresh peas, 

1013 

eye camera 

preference testing, 588 


F 


facial hedonie seale 
preference testing, 586 
FACT seale 
preference testing, 585 
factors 
influencing meat water-holding, 1139 
FAO 
Latin American food industry devel- 
opment, 160 
fat 
bloom on chocolate coatings, 1150 
DTA of comminuted meat emulsions, 
319 
full, preeooked peanut flakes, 907 
melting, and emulsion stability, 775 
role in whipped toppings, 732 
surface, and beef cylinders, 1285 
fat absorption 
frozen par-fried potatoes, 205 
fatty acids 
egg lipid fractions, 335 
rice oil, 1251 
FD&C colors 
use in foods, 946 
fermentation 
fish, 1278 
lactie acid in green olives, 1009 
finish measure 
broiler back fat quantity, 999 
firmness 
grapefruit segments, 331 
fish (see also: grayfish; hake; halibut; 
shark; albacore; tuna; menhaden) 
composition, 1138 
fermentation, 1278 
freezing/refrigeration, 132 
patties, irradiation, 1570 
quick-salting process, 1036, 1135 
fish fillets 
irradiated, and 5’-indsine monophos- 
phate, 781 
fish protein concentrate (see also: FPC) 
preparation of, 758, 1557 
fish sausage 
formulas, 881 
preservation, 881 
flakes 
peanut, 907 
sweet potato, 627 
flavor (s) 
and enzymes, soybean protein, 889 
earbonated beverages, 1399 
constituents of food, extraction of, 
1395 
eriteria for use approval, 1390 
definition of, 1496 
food in foil-laminated pouches, 1111 
food, objective evaluation, 383 
frankfurters, study, 1462 
government vs industry views on GRAS 
listing, 1388 
irradiated fish fillets and IMP, 781 
literature on, 1347-50, 1415-18 
objective evaluation, 383 
orange juice, effect of storage, 1592 
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flavors (cont.) 
packaged roasted macadamia kernels, 
97 
physiology and chemistry of, 1415 
supplement, microbial proteolysate, 215 
work of FEMA, 1390 
flavor chemists 
group and work, 1402 
flavor industry 
problems of, 1388 
flavor research 
tool for, 1395 
flavor technology 
earbonated beverages, 1399 
on the move, 1358 
flavoring 
definition of, 1496 
flight kitchen 
for frozen preecooked meals, 39 
flour(s) 
bread-making properties, 324, 327, 
1145 
defatted, reconstituted, 324 
non-wheat, bread, 867 
wheat, lipids, 324, 327, 1145 
flow diagram 
food service system, 36 
fluidized-bed blanching 
apparatus, 717 
green peas processing, 717 
foil 
precooking turkey roasts, 223 
food (s) 
flavor (see: aroma; flavor; odor) 
international developments, 856 
microbial eriteria for, 1066 
porous dried, sorption rates, 509 
production of FPC, 758 
quantity and quality, 592 
sorption phenomena, 263 
thermal conductivity, values, 494 
thermal process calculations for, 473 
food additives 
Pasteur’s work and views, 534 
proteolyzate of nonfat milk solids, 215 
food colors 
acceptable daily intake, 949 
certified, use, 946 
processed food users, 947 
quantity used, 947 
safety of, 949 
food composition (see also: eomposition) 
sorption phenomena in foods, 270 
food documentation 
plans for International Food Informa- 
tion Service, 418, 713, 858, 965, 
1608 
food drying 
air, experimental apparatus, 219 
food industry 
and Codex Alimentarius, 1120 
developing countries, 53 ff, 158 ff 592 
England, 1096 
food scientist in, 1096 
Latin America, development, 158, 160 
management problems, 822 
Mexico, 1085 
processing, Latin America, 166 
role in international development, 594, 
852 
use of food colors, 946 
West Indies, 1098 
food flavor (see: flavor; odor) 
food laws (see: food standards) 
food lipids (see: lipids) 


|| FOOD TECHNOLOGY 


food liquids 

processing using radiofrequency en- 

ergy, 377 

food of future 

bread from non-wheat flours, 867 

for developing countries, 592, 867 
food packs 

tin, sulfide staining, 1425 


food processing (see also: processing) 


effect on foot-and-mouth disease virus, 
234 
food processing business, organizing in 
Latin America, 166 
food products 
that may need excessive food colors, 
947 
food professional 
IFT related objectives, 932 
food quality (see also: quality) 
and relative humidity, 272 
symposium, 569 
food safety 
concepts for cleanliness, 558 
in-plant testing for pathogenic bae- 
teria, 549 
food seience 
articles, language distribution, 714 
British development and needs, 1096 
curricula (see also: education) 
curricula, direction in, 1512 
curricula for West Indies, 1098 
curricula, new, 1514 
education (see: education) 
food scientist 
role in industry, 418 
food service, 33, 35, 73, 180 
food service system 
flow diagram, 36 
institutional feeding, 35 
food standards 
development of, 1096, 1118, 1120, 1122 
international, 1096, 1118, 1120, 1122 
foodstuffs 
plant protein, IMIT program, 67 
food supplement 
storage stability, 1581 
food technologist 
education of, 286 
role in industry, 418 
food technology 
and FAO, Latin America, 160 
combat malnutrition, 53 
for pre-school child in tropies, 58 
Latin America, symposium, 159 
outlook, Latin Ameriea, 165 
problems in developing countries, 62 
problems in India, 62 
profession or science, 932 
publications, Latin America, 161 
food texture (see: texture) 
foot-and-mouth disease virus 
effect of food processing, 234 
formulated products 
compressed, dehydrated, 1596 
formulation 
whipped toppings ingredients, 731 
forum 
food standards, 1118, 1120, 1122 
fortification 
world food problem, 593 


FPC (see also: fish protein concentrate) 
direct extraction of fish, 1557 
for food use, 758 

fractionation 
whey by reverse osmosis, 969 
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fractionation (cont.) 
new production method, 758 
Yenezuelan nutrition, 57 
frankfurters 
effeet of acids, 1462 
freeze dehydration (see: freeze drying) 
freeze drying 
accelerated, 1269 
convective heat transfer, 1235 
heat transfer, 1269 
new method, 1235 
poultry meat, 1302 
shrimps, 886 
freezer storage effects 
interrupted cooked beef, 1261 
freezing 
effect on drying and 
apple, 1033 
freezing-thawing 
and foot-and-mouth disease virus, 234 
frozen 
and dried eggs, gel studies, 1169, 1465 
eoneentrated orange juice, 90 
deterioration, par-fried potatoes, 205 
208 
green peas, estimating VRS, 917 
green peas, off-flavor, 917 
ground beef cylinders with bone stud- 
les, 1183 
preecooking boneless turkey, 223 
fruit 
for ereamed honey-fruit spreads, 83 
measuring texture by sonic tests, 635 
puree concentration with RF, 379 
purees and juices, visecometry, 1585 
fruit juice drying 
aroma compounds volatility, 623 
fundamental and applied research, 1050 
furylfuramide 
preserving fish sausage, 881 


rehydration, 


G 


gas chromatography 
advanees and practice, 1417 
report on symposium, 1362 
use in flavor research, 377 
gas transmission 
plastie-foil laminates, 1111 
gases 
inert, use in freeze drying, 1235 
gelatin 
degradation, 1151 
insolubility, 1433 
gels 
apple, low methoxy] pectin, 1023 
made with eggs, studies, 1169, 1465 
glyceryl monostearate 
binding role in breads from non-wheat 
flours, 868 
GMP 
use of food colors, 946 
government 
and Codex Alimentarius, 1120 
role in international development, 594, 
854 
graduates 
salary survey, 848 
grapefruit 
segment firmness, 331 
grayfish 
chemical spoilage pattern, 765 
green leaves 
sources of protein, 1097 
greening 
potatoes, cure for, 48 
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guar gum 
effect on meringues, 1309 
effect on meringue stability, 1573 


H 


hake (Merluccius gayi) 
for FPC, 758 
halibut 
irradiation of prefried patties, 1570 
ham 
aging, and alternating temperatures, 
1315 
characteristics, 
ing, 772 


post-mortem  process- 
heat . 
and thiamine destruction, 1266 
ealeulating sterilizing value, 905 
transfer, freeze drying foods, 1235, 
1269 
heat flow 
conduction and temperatures, 799 
heat processing 
and foot-and-mouth disease virus, 234 
heat resistance 
Salmonella, lowering with acetie acid, 
1031 
heat shocks 
effect on ice cream, 910 
heat sterilization 
bottled soymilk, 787 
tables for, 473 
heat transfer 
freeze drying, 1235 
measurement/econtrol, 1533 
process calculations, 473 
heat-treated raisins 
ground, storage stability, 778 
heating | 
and irradiation, whole egg magma, 
1167 
rate, precooking boneless turkey, 223 
higher edueation (see: education) 
high protein infant food 
pre-school child in tropies, 58 
histology 
par-fried potatoes, 208 
honey 
for creamed honey-fruit spreads, 83 
honey-fruit spreads 
creamed, 83 
humidity, food quality factor, 272 
hysteresis 
sorption phenomena in foods, 270 


I 


ice cream 

body and texture, 910 

factors affecting body and texture, 912 

low temperature and conventional, 910, 

912 

IFIS (see: food documentation) 
IFT 

geographical membership, 858 

stimulating international development, 

853, 856 

IMIT 

program for nutrition in Mexico, 67 
IMP (5’-inosine monophosphate) 

flavor of irradiated fish fillets, 781 
India, food technology problems, 62 
Industrial achievement award, 565 
infectivity 

processed foot-and-mouth virus, 234 
ingredient technology, whipped toppings, 

731 
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inosinie acid 
in frozen poultry meat, 1317 
insolubility 
gelatin, 1433 
inspection 
sanitation, 560 
instant applesauce 
new process/product, 1241 
institutional feeding, 33, 35, 73, 180 
flight kitchen, 39 
food service system, 35 
symposium, 33 
instrumentation 
heat transfer control, 1533 
integrity 
flexible packs, shelf-stable foods, 615 
international aspects of foods, 158 ff, 
592, 867, 1096, 1098, 1118 
international development 
government’s role, 854 
IFT’s role, 853, 856 
industry's role, 852 
stimulating, 850, 856 
International Food Information Service 
projected activities, 418, 713, 858, 965, 
1608 
interrupted cooked beef 
freezer storage effects, 1261 
irradiation 
and heating, whole egg magma, 1167 
effect on clam meats head gas, 1162 
inactivation of peach brown rot, 903 
Pacifie coast fish and shellfish, 781 
peaches, quality, 901 
prefried fish patties, 1570 
seafoods, 893 
single and multiple dosages, seafoods, 
893 
ultraviolet, apple cider, 1451 
Iso 
and Codex Alimentarius, 1122 
isotherms 
sorption phenomena in foods, 263 
J 
journals 
for literature coverage, 713 
juice : 
citrus, volatiles, 1455 
concentration, reverse osmosis, 631 
eranberry, pigment studies, 1293 
fruit, tube visecometry, 1585 
single strétgth orange, 230 


K 


klystron, microwave power tube, 107 
Kramer Shear Press 
grapefruit segments firmness, 331 


L 


laboratory 
in-plant for microbiological . analysis, 
549 
laboratory panel evaluation 
preference vs acceptance, 189 
lactic acid 
fermentation in green olives, 1009 
lamb 
cooling, weight loss, 100 
language 
distribution of food articles, 714 
Latin America 
eanned food industry, 166 
food industry problems, 158, 160, 164, 
165, 166 





Latin America (cont.) 
food technology area publications, 161 
food technology outlook, 165 
food technology symposium, 159 
organizing a food processing business, 
166 
laws (see: food standards) 
leaves 
sources of protein, 1097 
lecithins 
soybean, effect on bread, 897 
legislation 
Mexican food industry, 1088 
lethality 
evaluating with Hicks’ tables, 1153 
heat processing, 1153 
LIFE 
formation of group, 956 
lipid (s) 
and wheat flour rheological properties, 
1145 
binding in wheat flours, 1157 
bread-making properties, wheat flour, 
324, 327 
changes, stored shell eggs, 333 
fraction, role in bread-making, 327 
oxidation catalyzed by metal, 1364 
literature 
recent, preference testing methods, 583 
values, thermal conductivity of foods, 
494 
low-methoxyl pectin 
apple gels, 102% 
low temperature 
ice cream, 910, 912 
lyophilization (see: freeze drying) 


M 
macadamia kernels 
in-shell effeet on storage, 516 
roasted, packaging materials, 97 
magnetron 
microwave power unit, 107 
malnutrition 
and nutrition challenges, 54 
pre-school child in Venezuela, 56 
man 
and food scientist, professional view, 
932 
inside management, 821, 822 
management 
problems, 822 
of R&D, British view, 1243 
management decision 
basis for package selection, 690 
manpower training (see: trained man- 
power) 
marine products 
measuring chloride, 797 
masa corn dough 
product development, 67 
mayonnaise 
lowering Salmonella heat resistance, 
1031 
measurement (s) 
broiler careass finish by back fat, 999 
echerry-milk beverage, 1429 
correlating objective and sensory, 981 
potato reducing sugars, 212 
texture of fresh peas, 1013 
texture, par-fried potatoes, 208 
water-soluble volatiles in citrus, 1455 
meat 
emulsions, fat melting and _ stability, 
775 
water-holding capacity, 1139 
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meat slurries 
emulsion capacities and stability, 
meat trimmings 
slurries and emulsions, 506 
melting characteristics 
adipose tissue, 321 
menhaden 
changes during fermentation, 1282 
fer fermented fish, 1278 
meringue (s) 
cooking studies, 1309, 15 
effect of ingredients, 157 
metabolites 
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Erwinia earotovora, quality indicators, 
1457 
methodology 
laboratory and home preference, 188 
preference testing, 187 
preference testing, literature, 583 
methyl sulfide 
in canned tomato juice, 1003 
Mexico 
fisheries production, 1085 
food industry, 1085 
microbes 
irradiated apple cider, 1451 
microbial cleanliness, 560 
microbial proteolysate 
nonfat milk solids, food additive, 215 
microbiological 
specifications, eggs, 1069 
microbiology 
criteria for foods, 1066 
eggs and yolks, 1069 
in-plant testing for pathogenie hae- 
teria, 549 
microflora 
sea salt, natural destruction, 1599 
microwave 
and thiamine destruction, 1266 
apparatus for dehydration, 705 
eooking of meringues, 1309. 1573 
dehydration, advantages, 705 
report on symposium, 1370 
use in apple and potato processing, 75 
microwave processing equipment 
modular approach, 106 
milk 
and cherry beverage, stabilization, 1429 
and corn and soybean produets, sta- 
bility, 1581 
fat and water, emulsifier studies, 1449 
milk solids 
nonfat, proteolysate, 215 
model systems 
effect of surface active agents, 1576 
modifieation 
egg white with potassium persulfate, 
1018 
modified atmospheres 
broceoli storage, 487, 490 
modular approach 
microwave processing equipment, 106 
moisture 
adsorption, wheat flour, 1561 
content, cooking rates of dry beans, 
336 
phenomena in foods, 263 
moisture removal 
new freeze drying method, 1235 
wxption phenomena in foods, 268 
monophosphate 
5’ inosine, irradiated fish, 781 
motivation 
management, 822 
toward quality, 569 
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Mucorales 

in sea salt, 1601 
mutton 

cooling, weight loss, 100 
mycotoxins 

Alsberg’s work, 1334 


N 
network analysis 
R&D, 1245 
new product(s) 
development, 344 
from apple/potato by microwave pro 
cessing, 705 
rice oil, 1250 
Nigerian foods 
supplementation with green leaf pro 
tein, 1097 
nitrogen 
closure of canned applesauce, 1143 
non-wheat flour 
bread, 867 
rolls and baked goods, 876 
nutrition 
human, Brazil, 164 
pre-school child in tropics, 58 
problems in developing countries, ap- 
proaches to solutions, symposium, 
53 
nutritional value 
non-wheat breads, 874 


oO 


objeetive measurements 

correlating with sensory, 383, 981 
odor 

eanned tomato juice and methyl sul- 

fide, 1003 

preferences, 1416 

quality, definition of, 1362 

quality, molecular basis of, 1362 
off -flavor 

frozen green peas, 917 
oils : 

rice, new products, 1250 
oilseed flours 

for protein supplementation, 65 
olives 

green, lactic acid fermentation, 1009 
operations research 

R&D, 1244 
orange juice 

eoncentration by RF, 377 

diacetyl test for quality control, 90 

flavor volatiles, 1592 

frozen, quality control, 90 

single strength, stability, 230 
organizing 

food processing business, 166 
organoleptic evaluation 

peanut products, 1442 
organoleptic quality 

compressed formulated foods, 1597 

irradiated peaches, 901 
osmosis, 1256 

reverse, juice concentration, 631 

reverse, unit for food use, 915 
oxygen 

effect on cranberry pigments, 1293 

transmission, plastice-foil 
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package planning 
eriteria concept for, 690 
packaged foods 
thermal process ealeulations for, 473 
packaging 
CA for potato greening, 48 
criteria concept in planning, 690 
flexible for shelf-stable food, testing, 
615 
foil-laminated pouches, 1111 
heat transfer in eans, 1533 
materials for macadamia nuts, 97 
news, 80, 698, 1114, 1552 
plastie film permeability, 1111 
sensible ground rules, 690 
aired comparison 
tests, 584 
anel 
performance in preference testing, lab 
vs consumer, 188, 189, 584 
preference and acceptance, 189 
testing, methodology, 188, 189, 583 
paraffin oil 
use to extract food flavor, 1395 
Pasteur 
and food additives, 534 
pasteurization 
eggs and yolks, 1069 
irradiated apple cider, 1451 
irradiated seafoods, 893 
pathogenie bineteria 
in-plant testing, 549 
pattern 
chemical spoilage in grayfish, 765 
patties 
prefried: fish, irradiation, 1570 
PCM 
pre-school child in tropies, 58 
peaches 
brown rot, inactivation, 903 
irradiated, organoleptic quality, 901 
radiation and storage treatments, 769 
peanut (s) 
aflatoxins, 1131 ~ 
full-fat flakes, 907 
products, organoleptie evaluation, 1442 
products, quality, 1442 
raw and dry roasted kernels, 1131 
storage studies, 1565 
peas 
blanching, fluidized bed, 717 
fresh, extrusion principle in texture, 
1013 
green, fluidized-bed blanching, 717 
green, frozen, off-flavor and VRS, 917 
quality indicators, 1457 
pectin 
characteristics and tomato juice pH, 
503 
contents and tomato juice pH, 503 
low-methoxyl, apple gels, 1023 
peaches, gamma radiation and storage, 
769 
pectinesterase \ 
inerease in stored radiated peaches, 769 
peel 
effect on green olive fermentation, 
1009 
peeling frankfurters 
effect of acids, 1462 
penetrometer 
recording, design and application, 1007 
peroxide values 
grayfish oil, during storage, 768 
stored processed pork sausage, 774 
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personality 
corporate, analysis, 822 
personnel 
motivation toward quality, 569 
pH 
adjustment in processed spinach, 793 
and tomato juice consisteney, 503 
phenomenon 
gelatin insolubility, 1433 
pheophytin 
conversion, green beans, 233 
phospholipids 
natural and modified, bread, 897 
physical state 
biological system water, 1254 
pickles 
cucumber, whiteness loss, 1601 
pilot installation 
fluidized bed for pea blanching, 717 
microwave for food processing, 705 
pineapple 
juice concentration with RF, 379 
PL in Venezuelan malnutrition, 56 
planning 
package, criteria concept, 690 
plant 
operation, quality motivation program 
for, 570 
sanitation, 562 
plant protein foodstuffs 
IMIT program, 67 
plastie-foil laminates 
permeability of, 1111 
polysorbate 60 
in whipped toppings, 736 
post-harvest changes 
stored broeeoli, 487, 490 
post-mortem treatment 
effect on ham and pork sausage, 772 
potassium persulfate 
chemical modification of egg white, 
1018 
potato (es) 
deterioriation of frozen par-fried, 205, 
208 “ 
greening, CA cure, 48 
microwave dehydration, 705 
reducing sugars, measuring, 212 
potato chip 
finish drying, microwaves for, 106 
pouches 
foil-plastie laminates, vapor transmis- 
sion through, 1111 
poultry 
frozen meat and inosinie acid, 1317 
meat, freeze drying properties, 1302 
poultry part cooking 
microwaves for, 106 
powdered topping 
concentrates, 744 
practical statistics 
in food technology, 293 
practices 
good use of food colors, 946 
precooked 
frozen boneless turkey, 1477 
full-fat peanut flakes, 907 
turkey, cooking rate, 223 
preference 
and aceeptance panels, 189 
adjunets for civil defense shelters, 621 
preference testing 
methodology, 181, 189, 583 
new concepts/methods, 585 
prejudices (see: tastes) 
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preparation methods 
apples, effect on DDT residues, 1460 
pre-school child 
food technology in tropies, 58 
malnutrition in Venezuela, 56 
nutrition in tropics, 58 
preservation 
fish sausage, 881 
pre-treatment 
effect on soymilk yield, 1322 
problems 
food industry management, 822 
process 
ealeulations, tables for, 473 
control, computer use in, 46 
fractionation and 
whey, 976 
processed macadamia nuts 
effect of in-shell storage, 516 
processing 
acidified hot break, tomatoes, 1484 
apples and potatoes by microwaves, 
705 
bread from non-wheat flours, 873 
effect on clam meats head gas, 1162 
eggs, frozen and dried studies, 1169, 
1465, 1470 
fish protein concentrate, 758 
fluid/frozen emulsions for whipped 
toppings, 743 
green pcoas, fluidized-bed blanching, 
717 
heat, cherries, 1176 
heat, evaluating lethality, 1153 
orange juice by radiofrequency, 377 
organizing a business, 166 
quick-salting fish, 1036, 1135 
reverse of osmosis for, 969 
rice oil, 1250 
processing equipment 
microwave, 106 
product-package 
relationship, 691 
product testing 
methodology, 188, 189, 583 
production 
new method for FPC, 758 
professional 
as employee, 932, 1622 
image, 418 
properties 
breadmaking, wheat flours, 1446 
bread making, wheat flour lipid, 324, 
327, 1145 
eured and smoked hams, 773 
defatted flours, 324 
freeze-dried shrimps, 886 
for freeze drying poultry, 1302 
ground beef cylinders, 1183, 1285, 1589 
peanuts in cold storage, 1565 
rheological, fruit juices and purees, 
1585 
whole egg magma, 1167 
protein 
added to non-wheat bread, 871 
from green leaves, 1097 
from plant sources, use in Mexico, 67 
role in whipped toppings, 732 
soybean and proteolytic enzyme, 889 
supplement, Nigeria, 1097 
protein dehydration 
mechanism, 1257 
protein foods 
for children, 56, 58 
for developing countries, 592 
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protein-less toppings, 743 
proteolytic enzymes 

effect on flavor of soybean protein, 889 
publications 

food technology in Latin America, 161 
puree (s) 

fruit, tube viscometry, 1585 

spinach, 793 
putting nutrition to work 

symposium, 53 
psychology in technology, 822 
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quality 
aged hams, 1315 
bacteria metabolites, indicators, 1457 
bread, effect of phospholipids, 897 
eanned rice, 1186 
changes during albacore storage, 1289 
cooked whole turkeys, 607 
food, and quantity, 592 
food, symposium, 569 
FPC, 1557 
frozen boneless turkey roasts, 1477 
irradiated peaches, 901 
meanings and means, 545 
peanut products, 1442 
peanuts, and culture methods, 1445 
precooking boneless turkey roasts 
quality control 
frozen par-fried potatoes, 205 
problem of Mexican food 
1088 
processing orange juice concentrate, 90 
quality improvement, EVOP for, 293 
quality motivation 
vantage points, 569 
quantity 
food, and quality, 592 
quick-salting 
fish, evolution, 1036 
fish, species variation, 1155 
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industry, 
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radiation 
gamma and peach pectic substances, 
769 
R&D 
management, 1243 
radiofrequency 
to concentrate orange juice, 377 
raisins 
ground heat-treated, storage, 778 
ranking/rating 
methods, 583 
raw material 
Latin American problems, 158 
problem of Mexican food industry, 
1087 
reconstitution 
defatted flours, 324 
freeze-dried shrimps, 886 
recording micro-penetrometer 
design and application, 1007 
recruitment; (see: student recruitment) 
refrigeration 
progress, 132 
rehydration 
apples, effect of freezing, 1033 
eelery, 1296 
relative humidity 
and food quality, 272 
research 
in-plant by EVOP, 293 
personnel structure for, 1244 
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research (cont.) 
“pure” and “dirty,” 1050 
separation from teaching in education, 
1202 
resource allocation 
R&D, 1246 
respiration 
stored broccoli shoots, 487 
retention 
5’-nucleotides in canned food, 1439 
reverse Osmosis 
concentration 
whey, 969 
juice concentration, 631 
unit for food use, 915 
review 
recent 
583 


and fractionation of 


literature, preference testing, 
RF 
concentration of food liquids, 377 
orange juice concentration, 377 
5’-ribonucleotides 
application to canned seafoods, 1436 
retention in canned seafoods, 1439 
rice 
canned, quality studies, 1186 
rice oil 
composition, 1251 
destructive frying, performance, 1252 
fatty acids, 1251 
new, 1250 
roasteak method 
interrupted cooking beef, 1261 
roasted 
macadamia nuts, in-shell storage, 516 
roasts 
rate of precooking turkey, 223 
rolls 
from non-wheat flour, 876 
rot, brown 
irradiation inactivation, peaches, 


salad dressing 
lowering salmonella 
1031 
salmonella 
discussion of problem, 1066, 1069 
egg products, 1069 
lowering heat resistance in yolk prod- 
ucts, 1031 


heat resistance, 


salt 
sea, destruction of microflora, 1599 
salt curing 
and foot-and-mouth disease virus, 234 
salting 
fish, quick process, 1036, 1135 
sample 
importance in testing, 985 
sanitation 
and cleanliness, 558 
concepts and challenges for, 558 
in-plant testing for pathogenic 
teria, 549 
sausage 
fish, 881 
pork, post-mortem processing, 772 
scholarship(s) (see also: education) 
new, 278 
scholarship/fellowship 
endowment procedure, 278 
recipients, 278, 1524 
seafoods 
canned, and 5’-ribonucleotides, 1436 
irradiation, 893 
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semantic differential 
preference testing, 587 
sensory measurements 
correlating with objective, 981 
sensory methods 
texture, 985 
sensory testing 
methodology for, 188, 189, 583 
sesame meal 
use to fortify corn flour, 68 
shark 
quick-salting process, 1036 
shelf-stable foods 
integrity of flexible packages, 615 
shelters, civil defense 
adjunct-ration combinations, 618 
shrimp 
freeze-dried, 886 
significance 
peanut properties for storage, 1565 
slurries 
meat, emulsions, 506 
snap beans (see: beans, snap) 
sodium lauryl sulfate 
use in processing FPC, 758 
solids 
extracted, soymilk studies, 1322 
solutions 
erystallizing, thermal constants, 784 
solvents 
for preparing FPC, 1557 
organic, in FPC production, 758 
sonie techniques 
measuring fruit and vegetable texture, 
635 
sophistication 
ease for, 592 
sorbie acid 
preserving fish sausage, 881 
sorbitan monostearate 
in whipped toppings, 736 
sorption phenomena 
foods, 263 
isotherms, 263 
sorption rates 
porous dried foodstuffs, 509 
soy meal 
in IMIT program, 67 
soya/eassava flour 
use for non-wheat breads, 871 
soy bean 
and milk and corn product, stability, 
1581 
lecithins, effect on bread, 897 
oil and water, emulsifier studies, 1449 
protein and enzymes, 889 
soymilk 
bottled, heat sterilization, 787 
concentration, 1028 
extracted solids yield, 1322 
extraction studies, 1188 
viscosity and solids content, 1028 
spectrophotometry 
wide range, colorimetry cranberry cock- 
tail, 611 
spinach 
chlorophyll, pH and enzymes, 793 
spoilage 
chemical, in grayfish, 765 
spreads 
creamed honey-fruit, 83 
stability 
eorn-soy-milk food supplement, 1581 
emulsion, and fat melting, 775 
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stability (cont.) 
ground heat-treated raisins, stored, 778 
single strength orange juice, 230 
stabilization 
cherry-milk beverage, 1429 
stabilizers 
for whipped toppings, 735 
stain 
sulfide, in tin foodpaecks, 1425 
starch 
and sugar dust explosions, 227 
statistical quality control 
EVOP, 293 
statisties 
EVOP for in-plant research, 293 
for flavor evaluation, 383 
sterilant 
gas for elevated temperatures, 86 
sterilization 
heat, bottled soymilk, 787 [> 
prefried fish patties, irradiation, 1570 
sterilizing process 
ealeulations for, 473 
value of thermal process, 905 
storage 
and retrieval, computer use in, 46 
effeet on clam meats head gas, 1162 
effeet on ice eream, 910 
effeet on whiteness loss, pickles, 1601 
fish sausage, 881 
in-shell maeadamia nuts quality, 516 
interrupted cooked beef, 1261 
and poultry meat inosinie acid, 1317 
and radiation, effeet on peach pectin, 
769 
sealed cold, peanuts, 1565 
shell eggs, lipid changes, 333 
stability of food supplement, 1581 
stability, heat-treated raisins, 778 
studies on albaeore, 1289 
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time, cooking rates of dry beans, 336 


trimethylamine, in grayfish, 767 
student 

recruitment (see also: education) 

recruitment, 286, 418, 1518 
subjective- 

objective correlation, texture, 981 
sugar(s) 

and stareh dust explosions, 227 

reducing, measuring in potatoes, 212 
sulfide staining 

tin foodpacks, mechanism, 1425 
surfactants 

effect on drying, 1576 

effect on topping characteristies, 736 

role in whipped toppings, 736 
sweet potato 

flakes, control of alpha-amylase, 627 

flakes, quality control, 627 
symposium 

food quality, 569 

food technology in Latin America, 159 

institutional feeding, 33 

preference testing methodology, 187 

putting nutrition to work, 53 
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2,4,5-T 

effect on canned apricots, 1481 
table (s) 

computer derived, sterilization, 473 

Hicks’, heat processes lethality, 1153 
TASTE (Thermal Aecelerated Short 

Time Evaporator) 
for concentrating orange juice, 90 
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taste enhancers 
ribonucleotides in seafoods, 1436 
taste testing 
methodology, 188, 189, 583 
tastes and prejudices 
problems of Mexican food industry, 
1088 
tea 
coneentrated with RF, 379 
teaching 
eriteria for academic institutions, 1202 
techniques 
food processing. foot-and-mouth dis- 
ease, 234 
temper level effects 
fat bloom on chocolate coatings, 1150 
temperature (s) 
alternating and ham aging, 1315 
cooking rates of dry beans, 336 
effeet on soymilk yield, 1300 
effect on thawing turkeys, 1310 
and heat eonduetion, 799 
for preeooking boneless turkey, 1477 
rate of rise, ground beef cylinders, 
1183, 1285, 1589 
sorption phenomena in foods, 268 
sterilant gas for elevated, 86 
storage, effect on orange juice, 1592 
surface, mass average and center, 799 
test 
Dextrocheck for reducing sugars, 
flotation, grapefruit segments, 331 
testing 
in-plant, for pathogenie bacteria, 
preference, literature, 583 
texture 
eanned apricots, effect of 2,4-D and 
2,4,5-T, 1481 
correlation between objective and sen- 
sory measurements, 981 
factors affecting ice cream, 912 
freeze-dried shrimps, 886 
frozen par-fried potatoes, 208 
fruits and vegetables, 635 
ice cream, storage and heat shocks, 910 
measurement, fresh peas, 1013 
objective and sensory, 981 
processed snap beans, 790 
profile, 983 
thawing 
turkeys, 1310 
thermal conductivity of foods 
literature values, 494 
thermal constants 
erystallizing solutions, determination, 
784 
thermal process 
ealeulating sterilizing value, 905 
calculations, table for, 473 
instrumentation, 1533 
thiamine 
microwave destruction, 1266 
thermal destruction, 1266 
tin foodpacks 
mechanism of sulfide staining, 1425 
tintometer 
eolor of cranberry cocktail, 611 
TMA (Trimethylamine) 
change in grayfish storage, 767 
tomato 
canned juice, methyl sulfide and odor, 
1003 
juice, pH and pectin, 503 
product consistency, 503, 1484 
quality indicators, 1457 
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toppings 3 
whipped, ingredients in formulation, 
731 
total volatile base 
change in grayfish storage, 766 
spoilage, grayfish and salmon, 766 
trained manpower (see also: edueation) 
Latin American problem, 158 
problem of Mexican food industry, 
1087 
West Indies need and prospects, 1098 
trend rating 
preference testing, 588 
triacetin 
effect on meringues, 1309 
tropical research center of Brazil, 164 
tuna 
quality changes in storage, 1289 
turkey 
chilling and thawing, quality, 607 
frozen boneless roasts, studies, 1477 
rate of heating during preeooking, 225 
thawing studies, 1310 
water absorption and chilling, 1319 
tylosin 
preserving fish sausage, 881 
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ultraviolet irradiation (see: irradiation, 
ultraviolet) 
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vacuum-drying 
fruit juices, 623 
value(s) 
sterilizing, caleulating, 905 
thermal conductivity of foods, 494 
vapor phase sterilization 
for elevated temperatures, 86 
variety 
wheat, and breadmaking properties, 
1446 
vegetables 
measuring texture by sonie tests, 635 
Venezuela 
malnutrition in pre-school child, 56 
viscometry 
tube, fruit purees and juices, 1585 
volatiles 
flavor, orange juice, 1592 
paraffin oil for extraction of, 1395 
water-soluble, in citrus products, 1455 
volatility 
aroma compounds, fruit juice drying, 
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VRS 
estimating in off-flavor frozen peas, 
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warehousing 
computer use in, 46 

water 
absorption during turkey chilling, 1319 
and oil or fat, emulsion studies, 1449 
in biological systems, 1254 
holding and fat levels, meats, 1141 
holding capacity, meats, 1139 
polarization and food related proper- 
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state in and removal from foods, 263 
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water vapor 
transmission through plastie-foil lam- 
inates, 1111 
weight 
effect on turkey water absorption, 1319 
weight loss 
cooling lamb and mutton careasses, 100 
West Indies 
food industry, 1098 
food science training, 1098 
wheat flour 
bread-making 
1145 
lipid binding and breadmaking, 1157 
moisture adsorption studies, 1561 
rheological properties, 1145 
whey 
reverse osmosis of, 969 
whipped toppings 
formulation ingredients, 731 
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whiteness loss 
cucumber pickles, 1601 
world food problem 
approaches to solution, 592 
India and elsewhere, 62 
Latin America, 158 ff 
non-wheat flour breads, 867 
Wurstack unit 
use in reverse osmosis of whey, 969 
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yam flour 
supplemented with leaf protein, 1097 
yeasts 
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yield 
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